Historic,  Archive  Document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


X  \  5  ^  O 


SERVING  MANY 


Food  news  for  food  managers  in  jrtflTM^rlal 

plants,  restaurants,  hotel!.  aThd' hbs pit als  .TT  ^'^^--^ 


Published  monthly  by 


J  me 


lit 


U.  3,  DEPARTLSilT  OF  AGRICULTURE 
:.;idv/est  edition,  for  Illinois,  Indiana,     PRODUCTIOii  &  i,IARKETING' ADMINISTRATION 
lov/a,    Michigan,     Minnesota,   'Mis.souri,     Food  Distribution  Programs  Branch 
j^Iebraska,     North  Dakota,     Ohio,      South    5  South  Wabash  Avenue 
Dakota  and  Wisconsin*  Chicago  3,  Illinois 


VOL,  II 


ilovenber,  1945 


10.  5 


Vegetables  in  Abundance 

Carrots,  cabbage,  caulif lovjer ,  ivhite  potatoes,  and  sweetpot-itoes  will  be  abun- 
dant in  most  parts  of  the  .  United  States  during  November.  Industrial  feeding 
managers  will  want  to  inqlude  v/hite  potatoes  on  •  ^-s^^v 

their  daily  menus,  and  to  serve  the  other  vege-  .   /^i  \ 

tables  frequently  while  they  are  plentiful. , 

Caulif  lo^j/er 


Cauliflower  grown  on  Long  Island  will  be  plen- 
tiful this  month  in  the  markets  of  the  North- 
east, Central  'i:>lest,  and  South*  Caulifloiver  is 
delicious  when  properly  prepared,  but  it  often 
is  ruined  by  overcooking  and  long  standing  on 
the  steam  table.  Cauliflower  is  an  excellent 
source  of  vitamin  C,  and  v/hen  it  is  cooked  for 
a  short  period  about  three-quarters  of  this  is 
retained. 


Cauliflov/er  should  be  steamed  for  about  live  mdnutes  or  just  until  it  is  ten- 
der, and  then  seasoned  and  served  immediately.  Overcooking  and  long  holding 
softeri  the  texture,  darken  the  color,  and  cause  a  strong  flavor  to  develop. 

Serve  cauliflower  buttered,  vdth  chopped  parsley,  creamed,  or  with  Hollandaise 
or  cheese  sauce. 

Carrots 


Selection  -  Good  quality  carrots  are  firm.,  fresh  in  appearance,  bright  in 
color  v/ith  smooth  slrins  and  even  shapes.  Most  of  the  fall  carrots  are  topped 
and  packed  in  50-pound  bags.  "Hashed"  carrots  are  clean  and  sell  for  a  slight- 
ly higher  price  than  the  field  run. 


Nutritive  \'alue  -  Carrots 


rich  source 


vitamin  A  and 


food  service 
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managers  who  want  to  couple  vitamin  value  with  dollar  economy  v/ill  do  well  to 
include  carrots  frequently  on  their  menus.  Little  of  the  vitamin  A  value  of 
carrots  is  lost  in  cooking, so  they  are  nutritious  whether  served  cooked  or  raw. 

Sales  Appeal  ^  Carrots  are  a  popular  vegetable  and  have  increased  greatly 
in  popularity  during  the  last  5  years,  as  evidenced  by  the  fact  that  the  pre- 
sent rate  of  consumption  is  more  than  three  times  that  of  1940. 

Carrots  have  become  almost  indispensable  in  large  quantity  cookery  be- 
cause they  add  color  and  flavor  to  soups  and  stev/s,  and  color  and  crispness  to 
salads  and  relish  trays. 

The  popularity  of  carrots  as  a  cooked  vegetable  is  influenced  by  the  way 
they  are  cooked  and  seasoned.  Carrots  often  are  carelessly  prepared  because 
they  hold  their  shape  and  color  even  when  they  are  overcooked.  However,  cus- 
tomer acceptance  cannot-.'^De  gained  and  held  if  the  carrots  look  well  on  the 
serving  counter  but  lack  flavor  and  seasoning  when  tasted. 

Cooking  -  Carrots  should  be  either  steamed  or  cooked  in  a  sm,all  quantity 
of  boiling  salted  .water.  Steamed  carrots  should  be  soason^ed  Ydth  salt  and 
melted  butter  or  margarine  before  they  are  served.  The  carrot  liquor  left  in 
the  kettle  ma 2/  bo  served  with  the  carrots'  or  added  to  soup  stocks  and  gravies#_ 

Try  varying  the  way  in  which  carrots,  are  served  by  garnishing  them  ivith 
parsley  butter,  or  sprinkling  with  chopped  mixit  leaves,  or  minced  chives. 
Creaiaed  carrots  are  more  flavorful  when  a  little  of  the  cooking  liquor  is  add- 
ed to  a  cream  sauce  made  w:j.th  whole  m.i Ik.  oteam.ed "  carrots  m.ay  be  glazed,  in 
the  oven  by  spreading  them  with  corn  sirup,  maple  sirup,  or  honey  mixed  with  a 
little  fat.  "  - 

Wiile  carrots  are  abundant  add  them  to  soups,  stews,  pot  roasts,  and  meat 
extenders.      .  -. 

Use  shredded  rav\r  carrots  frequently  in  salads.  Some  popular  salad  com- 
binations are:  shredded .  carrots  and  cabbage;  shredded  carrots,  diced  colerj'-, 
and  minced  green  pepper;  shredded  carrots,  diced  apples,  and  raisins;  shredded 
carrots  and  diced  pineapple  molded  in  lemon  or  orange-flavored  gelatin. 


■   '•  •  Storing  perishable  Foods. 

Perishable  foods,  such  as  dairy  products , meats ,  fishvpoultrs^ ,  eggs,  fruits, and 
vegetables , should  be  inspected  and  stored  as  soon  as  possible  after  delivery. 

The  quality  of  the  food  served  in  a  plant  cafeteria  depends  not  only  on  the 
quality  of  food  purchased  but  on  the  conditions  under  which  it  is  stored,  and 
the  length  of  the  storage  period.  Proper  storage  of  perishable,  foods  helps  to 
decrease  waste,  and  to  preserve  the  appearance,  flavor,  and  nutritivo  valuo  of 
foods.  Wot  only  should' perishable  foods  be  held  under  proper  storage  conditions 
but  they  should  be  placed  in  the  refrigerator  in  such  a  way  that  the  older 
foods  vdll  be  used  first. 

Boxes  and  crates  '^  should  be  placed  on  racks  or,  .shelves  in  order  to  keep  them 
dry  and  to  allov/ 'for  a  free  ciro^l^^'Cion  .of  air. 

Yfoste-  may  be  prevented  by  checking "refrigerator  supplies  daily  .and.  adjusting 
the  menu  to  include  perishable  foods  that  need  tc  be  used  immediately. 
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Guide  for  Storing  Fruits  and  Vegetables 

Store  fresh  fruits  and  vegetables  in  a  separate  ref rigv-rator  at  a  tem- 
perature of  40°  to  50O  E.  "  - 


2,     Exo.niino  fresh  produce  car.^fully  before  it  is  stored  and  cull  out  over'-  j 
ripe  items. 


4. 


Place  crates  of  fruits  and  vegetables  in  an  accessible  position  so  j 
that  they  may  be  used  in  rotation.  • '  j 

Do  not  stack  crates  of  fruits  and  ve-^etables  on  the  "bulge"  side.  Cross-j 
stack  them  vvhenever  possible  to  alloi-.'  for  a  good  circulation  of  air.  | 


Use  thoroughly  ripened  fruits  and  Vv^getables  as  soon  as  possible  af ter  | 
they  are  delivered.  ,  .  ! 


6.  To  ripen  green  fruits  and  veg..;tables ,  suc:\  -as  tomatce  s  ,avacados  ,molons , 
peaches,  and  pears,  place  them  in  the  dry  storage  room  at  a  temperature 
of  about  650  F. 

7.  Sort  fruits  frequently  during  storage  and  remove  decaying  pieces. 

3.  Do  not  remove  paper  v/ra-ppings  from  fresh  fruits  as  they  help  to  keep 
the  fruit  clean,  prevent  spoilage,  and e xcessive  drying. 


9»    llever  store  bananas  in  the  refrigerator  out  keep  thoai  in  th-o  dry  stor- 
age room — prefc^rably  at  a  temipurature  of  60^  to  65"^  F. 

10.  Do  not  store  sv/eetpo tatoes ,  v/inter  squash,  and  dry  onions  in  the  re- 
frigerator. Store  tliem.  in  a  ^;el  1- ventilated  room  at  a  temperature  of 
400  to  60O  F. 


11. 


12. 


Store  v'liite  potatoes  aivay  from  the  light  in  a  moderately  dry,  v/ell-ven- 
tilated  room  at  a  temperature  of  40°  to  60°  F.  Potatoes  are  suscep- 
tible to  freezing  and  therefore  should  not  be  hold  in  the  refrigerator 
or  ^^here  they  m^ay  be  frosted. 

^Provide  a  slatted  platform,  raised  about  6  inches  above  the  floor  on 
which  potato  sacks  can  be  cross-stacked.  This  v;ill  alloiv  for  a  good 
circulation  of  air. 

Sort  potatoes  once  in  every  2  r;eek  snd  remove  those  that  are  spoiled 
DJid  sprouted. 

Place  potatoes  which  may  have  been  ea.posed  to  low  temperat^ures  (35^  F. 
or  lower),  and  have  developed  a  sxveet  flavor,  in  a  room  at  about  650  to 
70°  F.  for  a  week  to  restore  the  original  flavor. 

Hold  frozen  fruits  and  vegetables  at  a  temperature  of  0°  to  10°  F. 
Frozen  vegetables  should  be  used  while  still  in  a  frozen  state, 

Dcffost  frozen  fruits  for  24  hours  at  a  temiperaturt.  of  approximately 
40O  F.  and  use  them  ir.imediately  aft.;r  defrosting.  Thawed  fruits  and 
vegetables  should  never  be  refrozen. 
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(^Thc  menus  given  include  approzimcbolj-^ 
.the  quantities  of  meats,  f'att; ,  and 
sugar  Cilloi'/ed  on  the  rations.  They 
also  feature  the  abundant  f  oods  ,'Fh3,ch 
are  indicated  by  astorieks.) 


Pork  sausage 
Bake d  s we etpo tatoe  s  * 
Swiss     chard  (or  other  greens) 
Snrich(.Q  broad  ^vith  batter  or  for- 
tified margarine 
Baked  apple 
Hi  Ik 


Veal  stev/  ivith  potatoes*, carrots*^ 

and  onions 
Lettuce  and  tomato  salad 
VHiole-whcat    bread  with  butter  or 

fortified  margarine 
V'iliite  cake  with  orange  filling 


Bacon  omelet 

Baked  Yvhito- potatoes  * 

opiced  beets 

Enrichod  rolls  with  butter  or  for 
•  tificd- margarine 
Lemon  meringue  pie 
bilk 


iloY;/  England    boiled    dinner  (pota- 
toes*, cabbage  * ,  and  carrots  * ) 
l^hole-wheat  bread    with  butter  or 

fortified  margarine 
Cherry  cobbler 
:i[ilk 

5 

Baked  fish  ■ 

Scalloped  potatoes* 

Shredded  cabbage*,  tomato, and  green 
popper  salad 

Enrichod  bread  with  butt^^r  or  -for- 
tified m.argarine 

Lemon  meringue  pie 

:^alk 


Spaghetti  vdth  meat  balls 
Ba  k  0  d  a  c  o  r  n  s  q u  a  s  h 

Relish  plate  o,f  celery  curl,  carrot 
sticks*,  rutabaga  slices,  green 
popper  ring 

"Whole -wdie at  bread  with  butter  or 
fortified  margarine 

C ho  col a  to  p  ud  d  i  ng 

3evera";c 


Roast  voa 


houlder 


Brov;ned  swreetpotatoes* 
pa r  3 1 0  y  b  ut  t  a  red  c  au  1  i  f  1  ov/c  r  * 
Enriched  bread    with  butter  or  for- 
tified margarine 
Baked  caramel  custard 
Beverage 


Baked  beans  with  salt  "pork 

Shredded  carrots*  and.  cabbage*  salad 

Fried  eggplant 

1/iihole-wheat  bread  v/ith  buttor  or  fbr- 
■  tified  margarine 
Applesauce  and  molasses  cookies 
I-H  Ik. 

9 

Chicken  pie 

Buttered  carrot*  strips 

Parsley  buttered  potatoes* 

"i'yliole -wheat    brcr;-.d    with    butter  or 

■fortified  margarine       '  ■ 
Banana  ice  cream 
Beverage 
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Scalloped  ham  end  potatoes* 
Green-  beans 

Head  lettuce  salad  ivith  Thousand 
Island  dressing 

Enriched  broad  v;ith  butter  or  for- 
tified inar[;arino 

Apple  Betty  .  . 


.     -  .  .  11 

Corned  beef  v;ith  cabbage* 
Steamed  potatoes *in  ■  jackets 
Crisp  carrot*  sticks 
Enriched  bread  \vith' butter  or  for- 
tified margarine 
Fruit  cup  Y/ith  peanut  butter  cookio 
:41k 

12 

Fried  oysters  (or  fish) 

Potatoes*  au  gratin 

Tossed  green  salad 

V\niole-'^7heo.t  rolls    with  butter  or 

fortified  margarine 
Raspberry  sherbet 
Beverage 

13 

Baked  eggs  alth  cheese  sauce 
Baked  potato* 

Shredded  carrot*, apple, and  raisin 
salad 

Enriched  bread  v;ith  butt..r  or  for- 
tified margarine 
Chocolate  cake 
Beverage 

14 

■Roast  turkey  ivith  dressing 
I.iashed  potatoes* 
Buttered  GaulifloY:er* 
Crcnbcrry  jelly 

Enriched  rolls  v.lth  butter  or  for- 
tified margarine 
.  Steamed  fruit  "  puddi^^g  vdth  'lemon 
sauce 

-  Beverage      -     ■       -.  -   -  -    -  


TEN  POIilTS  FOa  KOASTING'  TUEICSY 


Correct  roasting  is  slov;  cooking  by  dry 
heat  on  a  rack  in  an  open  pan.  rlo  v;a- 
ter  is  required,  no  basting,  no  cover. 

Use  lovi  temiperati.ires  for  better  flavor 
hotter  appearance,  less  shrir^k:age  and 
less  loss  of  juices. 

The  bird  roasts  evenly  in  a  shallow  pan 
which  allows  free  circulation  of  heat. 
Place  the  bird  on  a  rack  that  v^ill  hold 
it  a  half  inch  off  the  bottom,  thus 
keeping  It.  out  of  the  juices. 

Here  are  some  si:iple  directions  for  the 
roasting  that  will  give  top-flight  re- 
sults: 

1.  Rab  cavity  ivith  salt  (l/s  teaspoon^ 
for  each  ^jo^ond    of  bird), 

2.  Fill  out  the  neck"  v;ith.  stuffing  arid 
fasten  neck  skin  to  back  v/ith  skeiver. 

3.  Stuff  cavity  v;ell,  but  don't  pack 
tightly. 

4.  Truss  the  legs  and  v/ings  for  even 
br evening  and  good  appearance  on  the 
platter. 

5.  Place  on  rack  in  snalloTw  pan,  and 
grease  skin  thoroughly  with  melted  or 
softc:ied  cooking  fat. 

6.  Cover  top  and  sides  of  bird  vrith 
a  fat-moistened  cloth,  preferably  clean 
7/hit;e  cheese  cloth. 

7.  Place  in  a' pre-heated  oven    set  at 
the  proper  tem^perature  indicated  by  the 
ti::..etable  for  the  size  of  turl^iey  being- 
roa>sted.  .  .  -  . 

3.  Do  not  sear.  Do  not  cover.  Do  not 
add  v/ater. 

9.  moisten  cloth  v/i  ch  fat  from  bottom 
of  the  pan  if  it  dries  slightly  during 
roasting. 

10.  xurn  bird  breast  up  v;hen  about  o/4s 
done  if  breast  meat  appears  to  brov/n 
too  slov;iy. 
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TEE  USE  OF  DDT 

There  has    been  so  much  written  about  the  insecticide  Px/r,  used  by  the  military 
forces  during  the  war,    that  man;^  industrial  feeding  operators     have  inquired 
about    its  use  for  killing  cockroaches* 

The  exports  in  the  Bureau  of  Entomology  and 
Plant  Quarantine  tell  us  that,  although  DDT 
will  kill  roaches,  they  believe  that  pyre- 
thrum  is  a  better  product  to  use  for  this 
purpose.  The  choice  of  pyrethruia  is  made 
partly  because  it  is  not  toxic  to  man, 
Tvhoroas  DDT  in  sufficient  quantity  is  known 
to  be  poisonous « 

Pyrethrum  is 'a  powder  made  from    the  blos- 
soms of  a    rare  plant.      It  is  used  either 
base  spray.     It  kills  the' insect  by  asphyxi 

During    the  war  the    suppl^'  of    pyrbthrum  was    reduced  as     Japan  had  been  its 
largest  producer,     and  the  supplies    from  other     sources  were  being    used  for 
military  purposes.     On  September  50,  1945,  pyrethrum  was  released  from  control 
by  the  War  Production  Board,    and  a  good  supply  will  soon  be  available  for  use 
in  industrial  feeding  cstablisjrmicnts* 


TRiiY  CHECKS 

One  of  the  dietarjr  survey  techniques  that  has  developed  in  industrial  feeding 
is  that  of  the  "tray  chock."  The  purchases  of  employees  are  chocked  as  they 
leave  the  cafeteria  line  and  an  estimate  is  made  of  the  nutritional  value  of 
the  food  selected.     Similar  checks  havo  been  made  of  box  lunches. 


as  a  dust  spray  or  as  a  petroleum- 
ation  iiTimediately  on  contact. 


From  the  standpoint  of  the  recor.iacndation  that  at  least  one-third  of  a  ivorker's. 
Recomm.ended  Food  Allowances  should  be  met  b^/"  the  mid -shift  mecl,  it  can  be  de- 
fiiiituly  stated  that  such  surveys  indicate  a  need  for  serious  attention  toward 
improvement  of  the  food  that  our  workers  ...at  on  the  job. 

i 

I   1.     Keep  refrigerators  iniiTiaculatv.iy  clean,     Vv'ipc  up  foods  spilled  on  floors 
I  or  shelves,  iirjned lately. 

I 

I  2.  ivash  the  walls  and  floors  of  refrigerators  at  least  once  a  week  with 
hot,  soapy  water.  Remove,  shelves  and  scrub  them  thoroughly  idth  a  stiff 
brush. 

3.  Flush  out    drain  pipes  and  traps    at  l^jast  once  a  week  with    hot  water. 
Keep-  drains  free  from  dirt  and  open  at  all  tiiiius. 

4.  Be  sure  that  doors     fit  tightly  and    maintain  a  constant  temperature  in 
.the  boxes  by  opening  the  doors  as  seldom  as  possible. 

5.  Defrost  pipes  and  fan  grills  when  the  layer  of  ice  becomes  about  1  inch 
{  thick.  AccumuJ^atcd  ice  on  the  pipes  reduces  the  efficiency  of  the  re- 
j  frigerator# 
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